Cannulation procedures have shown that is produced primarily by the parotid gland, whereas lysozyme is produced mainly by the submandibular and sublingual glands. In this study, the ratio of lysozyme to a-amylase was determined in whole human saliva following challenge with various gustatory and mechanical stimuli. Comparison of this ratio with the immediately preceding "baseline" value, and knowledge of the salivary glandular origin of these enzymes, gives an indication of the level of activation of these differing glands. This methodology obviates the need for invasive cannulation techniques. The findings also show that strong taste stimuli, such as salt, activate the submandibular/sublingual glands more as compared to the parotid gland. (J. Oral Sci. 42, 83-86, 2000) 
Introduction
Whole saliva is a mixed fluid secreted in humans by three pairs of major salivary glands (parotid, submandibular and sublingual) and many minor ones [labial, buccal, glosso (palatine), etc.]. The principal excretory ducts of the parotid, submandibular and sublingual glands are Stensen Whole saliva samples were collected, on separate days, two hours after the subject had eaten breakfast and brushed his teeth (7) . At this time, the individual allowed saliva to collect in his mouth (without swallowing) for exactly 30 seconds and then expectorated the accumulated saliva into a paper cup. The sputum was transferred to a 1.5 ml Eppendorf, spun at 14,000 rpm for 10 minutes and the supernatant removed for enzyme assay as the "baseline" sample.
Exactly 5 minutes after the start of the "baseline" saliva collection, two grams of the test substance were placed in the mouth of the individual and saliva again allowed to accumulate for 30 seconds without swallowing. The saliva was again expectorated into a paper cup and worked up and assayed as for the "baseline" sample. For some challenges the centrifugation had to be repeated to get a clear supernatant. The test substances included two grams of: lemon juice, table sugar, salt and aspirin (bitter) representing the 4 basic tastes and gustatory stimuli; parawax as a mechanical stimuli; water as a control and boiled rice as a tasteless stimuli.
Lysozyme was assayed by the turbidimetric rate of of reports regarding the glandular origin of these enzymes it would seem that the stronger the taste stimulation is, the greater is the immediate response of the submandibular/ sublingal glands as compared to the parotid gland.
